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ABSTRACT

The objective of this study was to investigate the physico-chemical characteristics of chicken breast
surimi processed by four times washing (C) and adjustment to pH 3.0 (T1) and pH 11.0 (T2). Water,
crude protein, myofibrillar protein and yield of the treatment C were lower compared to other two
treatments. Crude fat of T2 was higher than other two treatments. pH, WHC, breaking force and
deformation were not different among the treatments. Shear force of T2 was the highest, followed by T1
and C. L* of T2 and a* of Tl were lower than other two treatments. b* of C was the highest, while T2
was the lowest. Brittleness and hardness in textural properties were not different among the treatments.
Cohesiveness of T1 was the lowest among three treatments. Springiness and chewiness of T1 and T2 were
higher than those of treatment C, respectively. Gumminess of T2 were higher compared to C and TI1.
Appearance and flavor in sensory evaluation were the highest in T1 and the lowest in C among three
treatments. Color, aroma, juiciness, tenderness and overall acceptability were not different among the
treatments. In conclusion, physico-chemical quality of chicken breast surimi was the highest in T2 among
three treatments.
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Table 1. Proximate compositions, myofibrillar protein and yield on chicken breast surimi

Treatments”  Water (%) Crude protein (%) Crude fat (%) Myofibrillar protein (%)  Yield(%)
C 80.58 +£1.13°  19.28+0.90° 0.19+0.17° 3.63+0.13° 38.00 + 2.00°
T1 81.42+£0.99° 21.24 +£0.42° 0.40+0.15° 4.06 £ 0.05* 66.67 £2.52°
T2 83.57+3.01° 21.59+0.57" 0.70 £ 0.34° 4.11+£0.03" 60.00 +2.00°
Y C (four times washing), T1 (adjusted to pH 3.0), T2 (adjusted to pH 11.0).
*¢ Means with different superscripts in the same column significantly differ at p<0.05.
Table 2. Physico-chemical characteristics on chicken breast surimi
Treatments” C T1 T2
pH 6.42 +0.05 6.40+£0.22 6.57+0.35
WHC (%) 76.84+0.98 77.59+0.59 77.49 £ 0.60
Shear force (kg/cm’) 1.92+0.11° 227+022° 2.86+0.13"
Breaking force (g) 207.20+2.95 209.02 +3.35 205.85+ 1.47
Deformation (mm) 5.19+0.36 5.18+0.39 4.87+0.04

Y C (four times washing), T1 (adjusted to pH 3.0), T2 (adjusted to pH 11.0).
*¢ Means with different superscripts in the same row significantly differ at p<0.05.
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Table 3. Surface color on chicken breast surimi

Treatments” C T1 T2

L*  8380+1.13" 83.84+086" 8241+097
a*  —1.69+0.12° —235+0.17° —1.91+043"
b* 1214091 1120+040° 10,01+ 1.06°

D C (four times washing), T1 (adjusted to pH 3.0),
T2 (adjusted to pH 11.0).

“® Means with different superscripts in the same row
significantly differ at p<0.05.
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Table 4. Textural properties on chicken breast surimi

Treatments" C Tl T2

Brittleness (kg) 027+ 0.04 021+ 0.13 030+ 0.10
Hardness (kg) 0.30+ 0.05 0.35+ 022 034+ 0.12
Cohesiveness (%) 5440+ 8.19° 39.82+ 6.59° 4799+ 3.53°
Springiness (mm) 9.98+ 431° 13.64+ 047 13.72+ 0.39°
Gumminess (kg) 17.33+ 3.54° 18.55+ 6.37° 2409+ 2.66°
Chewiness (kg/mm) 164.04 +59.73° 251.77 £ 81.70° 273.02 +46.29"

Y C (four times washing), T1 (adjusted to pH 3.0), T2 (adjusted to pH 11.0).
*> Means with different superscripts in the same row significantly differ at p<0.05.
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Table 5. Sensory scores®

on chicken breast surimi

Treatments' C T1 T2
Appearance 4.42+0.99° 6.43 +1.07° 5.07+1.66°
Color 451 +1.19 574 +£1.57 472 +1.83
Aroma 4.17+0.56 4,62 +0.84 4.24+0.63
Flavor 3.82+0.86" 4.75+0.82° 434+0.95"
Juiciness 5.11+0.99 534+134 543+1.35
Tenderness 524+1.75 5.65+1.35 597+2.18
Overall acceptability 4.50+0.92 492+1.10 4444097

Y C (four times washing), T1 (adjusted to pH 3.0), T2 (adjusted to pH 11.0).
? Sensory scores were assessed on 9 point scale base on l=extremely bad or slight, 9=extremely good or much.
*® Means with different superscripts in the same row significantly differ at p<0.05.
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